
 

 

 
 
 
 
 
 
 

  Servings: 12 

  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DAY 1 RECIPES 
Celebrate ‘World Pear Day’ (Dec. 4th) 

with these great pear dishes! 

  

Entrée:  Braised Pork with Pears and 

Sherry Vinegar 

INGREDIENTS WEIGHT MEASURE 

Pears 

USA pears, skin on 

Extra virgin olive oil 

Shrimp 

Shrimp, shell on, cleaned 

Garlic cloves, finely chopped 

Extra virgin olive oil 

Paprika 

Salt 

Freshly ground black pepper 

Assembly 

Gorgonzola cheese 

 Balsamic glaze 

White truffle oil 

Fresh thyme sprigs 

 

 

3 ounces 

 

1-1/2 pounds 

 

3 ounces 

 

6 each 

 

 

36 each 

6 each 

 

1 tablespoon 

1-1/2 teaspoons 

1-1/2 teaspoons 

 

3/4 cup 

3 tablespoons 

1 tablespoon 

12 each 

 

DIRECTIONS 

1. Halve the pears, remove core with melon baller, and toss with the olive oil.  

2. Place the pears on a hot grill and cook up to 5 minutes per side, depending on 

ripeness of pears. Set aside and keep warm. 

3. Toss the shrimp with garlic, olive oil, paprika, salt and pepper.  

4. Place the shrimp on a hot grill and cook 2 minutes per side. Set aside and keep 

warm. 

5. Place a pear half on each of 12 plates.   

6. Top each pear with 1 tablespoon crumbled Gorgonzola cheese and drizzle with 1 

teaspoon balsamic glaze and a few drops of truffle oil. 

7. Arrange 3 grilled shrimp next to each pear, garnish with a thyme sprig and serve 

immediately. 

Appetizer:  Grilled Pear & Shrimp 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dessert: Baked Pear Crumb Doughnuts 

INGREDIENTS 

1 (3-pound) hunk of pork shoulder 

2 teaspoons coarse salt 

3 tablespoons butter 

Freshly ground black pepper 

1 medium sweet onion, large dice 

3 USA Pears, such as Red Bartlett or 

Anjou, large dice 

4 whole cloves 

2 cinnamon sticks 

1 (12-ounce) bottle pear hard cider 

1 cup chicken broth 

2 teaspoons sherry vinegar 

 

DIRECTIONS 

Preheat your oven to 325 degrees. On the stovetop, warm a Dutch oven or other heavy-

bottomed pot over medium heat. While the pot warms, season your pork shoulder on all 

surfaces with the salt and cracked pepper. Add the butter to the pot and when it is fully melted 

and begins to bubble, place the pork in the pot on one side and sear for 5 to 7 minutes or until 

it is medium brown. Once brown, turn the pork to a second side and continue until the meat is 

nicely browned on the second side. Remove the pork from the pan with tongs and set aside on 

a plate. 

 

Into the same pan, add the onions and sauté for 4 to 5 minutes, stirring often, until they have 

begun to caramelize and stick to the bottom of the pan a bit. Pour in the cider and stir to bring 

up any tasty bits from the bottom of the pan. Return the pork to the pan, placing it right down 

into the center of the liquid with the fattiest side up (this will help keep it moist as it cooks). 

Be sure to pour in any juices that have accumulated on the plate as well.  

 

Next, slide in the diced pears around the sides of the pan, and add the cloves and cinnamon 

sticks, nestling them down into the pears. Lastly, pour over the chicken broth so that the 

liquid comes up the sides of the meat ¾ of the way—add more broth if necessary. Cover the 

pot and increase the heat to high, bringing the liquids to a strong simmer. Once the liquid has 

simmered, carefully transfer the covered pot to your preheated oven. 

 

Braise the pork and pears for three hours, checking on the pork at each hour mark and 

spooning some of the delicious sauce over the top each time. After three hours, remove the 

pot from the oven.  

 

Carefully remove the pork from the sauce and place into a serving dish. Return the pot to the 

stovetop over medium-high heat and simmer, uncovered, to reduce the sauce to about two 

cups (this step may not be necessary if your sauce has already reduced sufficiently). Once the 

sauce has reduced, stir in the sherry vinegar and taste. There should be a nice balance of sweet 

from the pear and onion and tanginess/brightness from the vinegar. Add more vinegar if 

necessary. Pour the warm sauce over the hunks of pork shoulder and serve immediately. 

Entrée: Braised Pork with Pears and  

Sherry Vinegar 



 

 

 

 

 

 

Servings: 8 

 

DOUGHNUT INGREDIENTS CRUMB TOPPING INGREDIENTS 

1 cup all-purpose or white whole wheat 

flour 

¾ teaspoon baking powder  

½ teaspoon baking soda  

½ teaspoon ground cinnamon  

½ teaspoon ground ginger 

¼ teaspoon salt  

½ cup plain, whole milk Greek or skyr 

yogurt  

¼ cup packed brown sugar 

¼ cup canola oil  

2 large eggs  

½ teaspoon vanilla extract  

1 pear, diced (preferably green or red 

Anjou) 

½ cup all-purpose or white whole wheat 

flour 

¼ cup rolled oatmeal  

2 tablespoons brown sugar  

¼ teaspoon cinnamon  

1/8 teaspoon salt  

2 tablespoons crushed walnuts  

4 tablespoons room temperature butter 

 

DIRECTIONS 
1. Preheat oven to 375 degrees F and grease two 8-section doughnut pans.  

2. Combine flour, baking powder, baking soda, cinnamon, ginger and salt in a mixing 

bowl and whisk to combine.  

3. In a separate mixing bowl, combine yogurt, sugar, canola oil, eggs and vanilla extract 

and use an electric beater to combine.  

4. Add wet ingredients to dry ingredients and stir a few times to incorporate. When there 

are a few flour pockets remaining, fold in pears.  

5. Mix until just combined and pears are evenly distributed.  

6. Make the streusel by combining everything together in a bowl and use your hands to 

combine.  

7. Pour batter into a piping bag then pipe into prepared doughnut pans.  

8. If using: add streusel to the top of each doughnut and press down gently, to ensure it 

sticks.  

9. Bake for 10-12 minutes for until doughnuts spring back to the touch. Let cook for 5 

minutes, then enjoy! 

 

Recipes courtesy of Pear Bureau Northwest. 

 

    
 

Dessert: Baked Pear Crumb Doughnuts 


